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UNIVERSITY OF MONTANA'S EXECUTIVE CHEF: 
COMBINING ARTISTRY AND COOKERY 
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It has been said that an artist is only as good as his tools. but in this case, Herb 
Rustvold adds a new and exciting twist to the age-old maxim. 
Rustvold, executive chef at the University of Montana Food Service, creates beautiful, 
--stunnin& and humorous works of art from vegetable compound, butter, meringue and other 
edible materials. 
Rustvold's background is unusual in that he has combined a schooling in art with his 
vocation as chef and the results are often unique. 
Weddings, banquets and special occasions serve as the galleries where his innovative 
artwork is displayed. For weddings he features a lovely bride, complete with gown, veil, 
flowers and surrounded by -singing angels. Seafood buffets are enhanced with beautiful 
mermaids. At a Christmas party last year he fashioned bongo players and a hula dancer to 
harmonize with the menu of Hawaiian chicken. 
While other sculptors work with clay, plaster and wood, Rustvold uses only edible 
materials. The remarkable figures are firm and may be displayed several times if handled 
carefully, but are never for sale, The beauty and uniqueness is long remembered but the 
composition of the materials is short.lived. 
More than just a chef, he is also an educator and is very enthusiastic about teaching 
others, especially UM students who work with him. He has lectured about food preparation 
and sculpturing at Montana State Prison, Deer Lodge, and also competed in cooking contests 
with chefs from Seattle, New York, Chicago and San Francisco. He has received numerous 
awards and considerable praise for his skills and abilities. 
What appears to be common cooking materials to most people are the tools in trade of 
a Master--wearing a chef's hat. 
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